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INVENTORY OF SEEDS AND PLANTS IMPORTED BY
THE OFFICE OF FOREIGN SEED AND PLANT IN-
TRODUCTION DURING THE PERIOD FROM APRIL
1 TO MAY 81, 1920 (NO. 63: NOS, 49797 TO 50647,

INTRODUCTORY STATEMENT.

This inventory, for the period of April and May, 1920, gives some
idea of the voluminous stream of plant immigrants which is now
pouring into America unchecked by the war. It represents 15
arrivals for every working day of the period, and when one tries
to forecast the future of any 15 new arrivals, the size of this under-
taking becomes apparent. To find every day for 15 more or less
new plants a suitable home in which they will grow, be studied by
some observing mind, and have a chance to prove whether or not
they are desirable newcemers would he a decided undertaking in
itself; but when one considers that each immigrant is not merely a
single individual but represents from a dozen cuttings to a hundred
thousand sceds, the real difficuities of the undertaking begin to
appear. Not only this: There are the immigrants which have come
in earlier and which stil! require attention. To-day these represent
a certain proportion of the more than 50.000 arrivals whicii have been
scattered all over America for the past 23 years, during which
period this office has attempted te supervise their arrival and dis-
tribution.

While 10,000 amateur and professional agriculturists are on the
lists of those who want to take care of these immigrants, the limita=
tions of any one experimeiter are scon reached, because the testing
of a new introduction takes years and requires more moneyv than
many people feel they can afford to spend. But the interest in
new plants is bound to grow with our appreciation of the fact that
they have great wealth-producing power and that our dooryvards
and parks, our forests and landscapes, are to mean vastly more to
our children than they do te us. With that growth is coming a
larger number of experimenters and a greater expenditure of time
and money upon this phase of American life.

I find it increasingly difficult to single out the most important
introductions from 851 arrivals, particularly since so many of them

seem important; but perhape iy long. though often superficial,
1



2 SEEDS AND PLANTS IMPORTED.

acquaintance with them may enable me to do it better than the
layman himself, and it is with this idea that I continue to prepare
these introductory statements.

The cultivation of Job’s-tears as a field grain crop has been pro-
posed for tropical and subtropical regions, but I think P. J. Wester
has furnished the first report of its yields. In Mindanao, where
saveral varieties are grown by the natives in a limited way, one
variety (Cotx lacryma-jobi ma-yuen: No. 49798) vielded 3,230 pounds
per acre.

The bulso (Gnretum indicum; No. 49799) is a climber which bears
brick-red fruits like grapes, each containing a seed which when
roasted tastes like a chestnut. In Java its close relative, G. gnemon,
is used as a pickle with the “rijs tavel.”

The sokwa grass of Nigeria (Fchinochloa stagnina; No. 49845),
which, according to Alfred Thompson, is adapted to low swamp
lands and is so sweet that children like to chew it and horses prefer
it to Guinea corn, may prove valuable for Porto Rico, Hawaii, or
even for the Everglades of Florida.

The guar of Burma (Cyamopsis tetragonoloba; Nos. 49864 and 49899
to 49904) is, according to Professor Piper, more drought resistant
than any other annual legume and will grow in any part of the
country where cowpeas succeed; it may be utilized as hay, or pas-
turage, or silage; its green pods are also used as a vegetable. Tt
deserves more serious consideration than has heretofore been given it.

Mr. Wester’s introduction of the silani (Vigna lutea; No. 49870),
a new leguminous vine with possibilities as an orchard cover crop
for citrus orchards, will interest Florida growers.

The success of the beautiful Australian vine (Cissus hypoglavca;
No. 49871) on Miss Kate Sessions's place at San Diego, Calif., where
it is one of the most attractive of pergola vines, makes its wide
distribution most desirable.

H. E. Allanson calls attention to a quick-maturing variety of
watermelon (Clitrullus vulgaris; No. 49872), the seed of which was
sent by Mr. Voyeikofl, of Vladivostok. At Chico, Calif., it matured
fruits in 45 days from seed.

Capt. F. Kingdon Ward, the IEnglish explorer, sends from the
Htawgaw Hill tracts of Burma a promising plumlike fruit (No.
49886) which so far has not been determined botanically, but which
seems suited to regions of perpetual cool elimate and rainy weather,
like the Puget Sound region, and is a good table fruit even in its wild
state.

The Chilgoza pine (Pinus gerardiana; No. 49889), from the dry,
arid valleys of the northwestern Himalayas at 6,000 to 12,000 feet
altitude, yields a large edible seed suited for table use, and like our
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piion may grow in the valleys of Arizona and California; because
of the size of its nuts it may also be valuable commercially.

The Australian quandong (Mida acuminata; No. 49893) which is
said to have wonderful drought-enduring qualities, growing as it
does in the hotter, drier parts of New South Wales, should attract
horticulturists of Arizona and California if its fruits, as reported,
make preserves resembling that of the guava.

Dr. H. L. Shantz continues in this inventory the notes on material
collected by him while attached as Agricultural Explorer of the
Bureau of Plant Industry to the Smithsonian expedition to central
and East Africa. The hurried nature of his trip of reconnaissance,
in which he covered in a year’s time an area nearly four times the extent
of the whole Atlantic seaboard of the United States, made it impos-
sible for him to get complete data on many of the things he collected,
and this fact explains the fragmentary nature of many of his notes.

The remarkable behavior of kafirs and other sorghums and Sudan
grass from Africa made it seem possible that strains of these im-
portant cereal and forage crops might be found which would be
superior to those already introduced. Consequently Doctor Shantz
collected samples of these from the various regions which he visited
(Holeus spp.; Nos. 50008 to 50019 and 50077 to 50079). He also
obtained seeds of the mombo tree (Brachystegia sp.; No. 50207), the
bark of which furnished the natives with cloth before calicos were
imported.

Pachylobus sp. (No. 50243), a forest tree bearing nuts that are edible
after boiling, and Ricinodendron sp. (No. 50270), bearing sweet-
fleshed fruits with edible oily kernels, are two other new and promis-
ing introductions resulting from Doctor Shantz’s exploration.

Dr. E. D. Merrill, director of the Bureau of Science in Manila, has
sent in a blue-flowered Lobelia (L. nicotianaefolia; No. 50314) which
grows to be more than 9 feet tall and should be useful for breeding
purposes, even if not adapted for outside culture in this country.

Dr. Carlos Spegazzini, of La Plata, Argentina, has presented 10
species of Prosopis (Nos. 50092 to 50101), leguminous trees and
shrubs, the pods of some of which are very valuable as stock feed.

J. Burtt Davy made for us, just before he left South Africa, a col-
lection of trees, shrubs, and grass seeds covering 105 numbers (Nos.
50102 to 50206). Among them are many which may contribute to
the afforestation problem of the Hawaiian Islands and several which,
because of their edible fruits, may prove of value in California and
southern Florida: these include the mupundu (Parinari mobola;
No. 50167), the mahobohobo ( Uapaca sansibarica; No. 50190), three
species of jujube (Ziziphus spp.; Nos. 50196 to 50198), Balanites
aegyptiaca (Nos. 50120 and 50121) ; and Mimusops zeyheri (Nos. 50163
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to 50165). He also sends in nine species of coffee (Coffea spp.; Nos.
50625 to 50633) from the Kongo and other parts of Africa.

The South China tung oil is made from the seeds of the mu-yu shu
(Aleurites montana; No. 50353) and the central China tung oil from
that of A. fordii; both appear to be used more or less indiscriminately
by the varnish trade. Together these oils represent the basic material
used by a 25-million-dollar industry, and the culture of these two
Chinese trees deserves to be undertaken seriously in America.

G. H. Cave, of Darjiling, India, has presented us with seeds of 15
interesting trees and shrubs from the Himalayas, among which is the
Docynia indica (No. 50364), a small tree with edible fruits resembling
the quince in flavor. This might prove peculiarly adapted to the
Puget Sound region, and Pucraria peduncularis (No. 50371), a
relative of the kudzu vine of Japan, miocht grow there also.

Mr. Wester sends a new leguminous tree (Prosopis vidaliana;
No. 50381) which should be worth trying on the Florida beaches.

Dr. Argollo Ferrio sends in a remarkable varicty of cassava
(Manihot esculenta; No. 50388) which is known as the ‘“manioc of
10 years,” because it may remain 10 years in the ground and pro-
duce roots that weigh more than 500 kilograms (1,102.3 pounds) per
tree.

The late Sr. André Goeldi, of Para, Brazil, presented the United
States Department of Agriculture with 52 varicties of seeds which he
collected at the mouth of the Amazon. Among them is the macatba
palm (Aerocomia sclerocarpa; No. 50467), the seeds of which when
roasted make a good table nut. Since the genus to which this palm
belongs does unusually well in southern Florida, there may be in
the macatiba a valuable food tree for that region. The assahy palm
(Futerpe oleracea; No. 50481), from the fruits of which a wine is
made, and the pupunha (Guiliclina speciosa; No. 50482), whose
fruits have a mealy covering which when cooked is said to be more
delicate than potatoes or chestnuts and to combine the qualities of
both, may prove further valuable additions to the economic palms of
Florida. There is also a species of Cissus in the collection, a tropical
grape (No. 50474) with fruits having the flavor of the Isabella. It
is well worth finding out whether the cutitiribd, a species of Lucuma
(L. macrocarpa; No. 50487) with fruits 4 inches across, and the
cacau-y (Theobroma speciosa; No. 50510), a deliciously flavored
fruit related to the cacao, will grow in this country. Oryza latifolia
(No. 50491), a perennial wild rice from Marajo, growing to 8 feet
in heizght and bearing seeds the whole year round, may have value
as a forage crop on wet soils.

Hugh Dixson, of New South Wales, has brought to our attention
what appears to be a very valuable ornamental climber (Millettia
megasperma; No. 50518), which resembles the wistaria but has
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dark-green foliage and darker purple, swect-scented flowers. As it
will stand 10 degrees of frost, it should thrive remarkably well in
California and Florida.

Wilson Popenoe and Otén Jimenez believe they have discovered,
near San Jose, Costa Rica, the wild prototype of the Guatemalan
race of avocados in what is known there as the aguacate de anis
(Persea americana; No. 50585), and they predict that it will prove
valuable as a stock for the cultivated avocado.

James Birch Rorer, of Guayaquil, IEcuador, has sent in a number of
interesting plants from that little-known country, among them the
capulin (Prunus serotina; No. 50604), or wild cherry, a promising
new fruit rescmbling the Bigarreau type of cheiry, refreshing to eat
out of hand, and also the naranjilla (Soleanum quitoense; No. 50607),
a solanaceous fruit sold on the markets there.

Harry Johnson has coliccted from around Coban, Guatemala,
some interesting wild plants which should yield valuable forms for
cultivation. Among them are five begonias (Nos. 50609 to 50613),
a morning-glory (Ipomoea sp.; No. 50615) with yellow-throated
pink flowers of a thick succulent texture, a tender night-blooming
water lily (Nymphaea blanda; No. 53617), and a wild solanaceous
vine (Solanum sp.; No. 50620).

The botanical determinations of seeds introduced have been made
and the nomenclature determined by H. C. Skeels; and the descrip-
tive and botanical notes have been arranged by G. P. Van Iseltine,
who has had general supervision of this inventory. The manuscript
has been preparced by Miss Esther A. Celander and Miss Patty T.
Newbold.

Davip Fairchivp,
Agricultural Explorer in Charge.

Orrice oF Foreigy SEED AND Praxt INTRODUCTION,
Washkington, D. C., October 24, 1921.
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49797. Cacara ErosA (L) Kuntze. Fabacez. Yam bean.
(Pachyrhizus angulatus Rich.)

From San Salvador, Salvador. Seeds presented by J. E. van der Laat, Director
General of Agriculture. Received April 1, 1920.
“Seeds of the white-flowered jicama, which is the best yam bean. It is cultivated
widely and is relished very much in the raw state.” ( Van der Laat.)

For previous introduction, see S. P. I. No. 47146.

49798 and 49799.

From Lamao, Bataan, Philippine Islands. Seeds presented by P. J. Wester,
agricultural adviser, Lamao IHorticultural Station. Received April 1, 1920.
Quoted notes by Mr. Wester.

49798. CoIix LACRYMA-JOBI MA-YUEN (Rom.) Stapf. Poacewe. Ma-yuen.

“Seeds of adlay, a grain which I believe is worthy of serious attention in
Porto Rico and the Gulf States. Preliminary trials here have yielded at the
rate of 3,625 kilos of grain to the hectare (3,230 pounds per acre), the hulled
grain of which is 2,610 kilos. An analysis made by the Bureau of Science
returned 49.86 per cent starch, 8.23 per cent protein, and 8.87 per cent fat. The
returns from the hulled grain were 68.83, 11.27, and 6.65 per cent, respectively.
At present adlay is grown in a limited way in Bukidnon and Cotabato in Min-
danao and in the Mountain Province in Luzon. There are probably some 10
varieties cultivated in these islands.”

49799. GNrEruM NpicoM (Lour.) Merr.  Gnetacewe.
(G. funiculare Blume.)

““The bulso, a native woody vine with brick-red fruits in bunches like grapes,
each containing a nut which, when roasted, tastes like a chestnut. The nuts
should not be ecaten raw. This is a close relative to the banago (Gnetum
gnemon).”

49800. Triticum AEsTIVUM L. Poacee. Common wheat.
(7. vulgare Vill.)
From Rieti, Italy. Presented by Prof. Nazarene Strampelli, director, R. Sta-
zione Sperimentale di Granicoltura. Received April 1, 1920,
Carlotta Strampelli. A very early winter wheat originated by Professor Strampelli,
sown upon about 47,000 acres in 1918-19.  Secured for Dr. C. E. Leighty, Agronomist
in Charge of Eastern Wheat Investigations, for use in experimental work.

1 All introductions consist of seeds unless otherwise noted.

It should be understood that the varictal names of fruits, vegetables, cercals, and other plants used in
these inventories are those which the material bore when reccived by the Office of Foreign Sced and
Plant Introduction; and further, that the printing of such names here does not constitute their official
publication and adoption in this country. As the different varieties are studied, their identity fully
established, their entrance into the American trade forecast, and the use of varietal names for them in
American literature becomes necessary, the foreign varietal designations appearing in these inventories
will in many cases, undoubtedly, be changed by the specialists interested in the various groups of plants
and the forms of the names brought into harmony with recognized American codes of nomenclature.

6
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49801 to 49803. Horcus sorcurm L. Poacew. Sorghum.
(Sorghum vulgare Pers.)

From Kaduna, Northern Provinces, Nigeria. Seeds presented by P. H. Lamb,
Director of Agriculture, through C. V. Piper. Received April 7, 1920. Notes
furnished by H. N. Vinall, Office of Forage-Crop Investigations.

49801. ‘“Native name fora-fura. Variety with loose panicles about 13 inches
long and 3 inches in diameter. Seeds white, flat, rotating in the glumes
and shattering freely like shallu; glumes black, spreading, and involute.”

49802. ‘‘Native name ZLaura. Variety with rather compact panicles like
kafir, 14 to 15 inches long and 2} to 3 inches wide. Seeds somewhat larger
than kafir, of a very peculiar vellowish white color like pop corn, and 60 to
75 per cent exserted from the straw-colored glumes.”

49803. ‘“‘Native name jouari. A variety with loose panicles about 15 inches
long and 3 inches wide. Much like the fura-fura except that the seeds are
red instead of white. Resembles a red-seceded shallw.”

49804 to 49813.

From Paris, France. Seeds presented by D. Bois, Professeur de Culture, Muséum
d’Histoire Naturelle. Received April 27, 1920, for use in rust investigations.
49804. TrriricuM cYLINDRICUM (Host.) Ces. Pass. and Gib. Poacex. Grass.

““A slender tufted suberect European annual, 25 to 50 centimeters tall, with

unbranched culms, narrow, flat, rough blades, and solitary slender cylindrical

spikes 5 to 15 centimeters long.””  (Agnes Chase.)

49805. BroMUS MACROSTACHYS LANUGINOsUS (Poir.) Coss. and Dur. Poaceze.
Grass.

An erect Bromus with lanceolate, pointed, somewhat compressed woolly
spikelets. Native to the Mediterrancan region. (Adapted irom Poriret,
Encyclopédie Méthodique Botanique, supplement, vol. 1, p. 703.)

For previous introduction, sce 8. P. 1. No. 16042.

49806. Bromus MADRITENSIS .. Poacewr. Grass.

A tall, tufted, compact grass locally adventive from Europe.

49807. Horpveuym marrtimum Roth.  Poacew.

A species of barley grass occurring on the seacoasts of western Europe and in
the Mediterranean region, extending northward to Denmark. It is known as
“gea barley,” and in England it is also called ““squirreltail grass.”” It occurs in
meadows, especially in brackish land along the scacoast, but is also found
sometimes in mountainous regions. (Adapted from Bentham and Iooker,
Handbook of Byitish Flora, 6th ed., p. 528, and Boissier, Flora Orienlalis, vol. 5,
p. 687.)

49808. HOrRDEUM VULGARE COELESTE L. Poacee. Barley.

This is probably the barley which, in Europe at least, was formerly the most
widely cultivated form.

49809. ('LeMmaTis INTEGRIFOLIA L. Ranunculacea. Clematis.

An ercet herb, bearing rather narrow, blue, leathery flowers.

For previous introduction, see S. P. 1. No. 32239,

49810. CLemartis viTicELLa L. Ranunculaceee. Clematis.

A European climber, S to 12 feet high, with blue, purple, or rose-purple
flowers, a leading garden clematis.

49811. Raxuncurus acris L. Ranunculacecze.

The tall or meadow buttercup.
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49804 to 49813—Continucd.

49212. RanuncuLus BuLBosts '.. Ranunculacez.

A perennial about 1 foot high, one of the common field buttercups; naturalized
in the United States from Europe.

49813. TuaricTRuM MEDIUM Jacq. Ranunculacee.

A European plant with a leafy stem and spreading panicles of nodding
flowers.

49814. SynTHERISMA SANGUINALIS (L.) Dulac. Poacew. Grass.

From Kirkee, Poona, India. Sceds presented by William Durns, Government
economic botanist. Numbered June, 1920.

A form introduced for experimental work by the Oflice of Forage-Crop Investigations.

49815 to 49823.

From Johannesburg, South Africa. Sceds presented by J. Burtt Davy, Veree-
niging. Received April 22 and 28, 1920.  Quoted notes by Mr. Burtt Davy.
49815. Asparacus tariciNnus Burchell.  Convallariacew.

‘““A fine bushy plant, 5 feet high; ornamental and possibly edible: hardy.”
49816. CarrLiea NuTaNs (Pers.) Skeels. Mimosacez.
(Dichrostachys nutans Benth.)
“Hardwood, small tree for Hawaii.”
49817. EryrHRINA CAFFRA Thunb. Fabacew.
“Deciduous, ornamental, red-flowered tree: grows quickly and easily from

cuttings. Used for live fences. Semnsitive to froet. Grews on dry, rocky
hills; 20-inch rainfall.”

49818. LeBECKIA sp. Fabacee.
“Perennial legume; winter region rainfall arca: Hermanus, Cape Province.”
49819. Pentzia incaNA (Thunb.) Kuntze. Asteracew. Karroo bush,
““Good karroo; splendid sheep feed for low-rainfall region.”
49820. Praseorvs acorrrorivs LATIFOLICS G. F. Freeman. Fabacee.
Tepary bean,
““Small bean; very prolific. Used as dry beans in place of haricots.”
49821. SroroBoLUS sp. Poaceze. Grass.
“A useful grass.”’
49322. VANGUERIA INFAUSTA Burchell. Rubiaceee.
¢ Misple. Edible fruit’ worth improvement; grows in frostless localitiee on
dry, rocky hills, with rainfall of about 20 inches (summer precipitation).”
49823. Viris sp. Vitacez. Grape.
“Wild grape from Bushman’s River, Alexandria Division, Cape Province.
Edible and worth careful cultivation in the United States.”

49824. CorocasiAa EscULENTA (L..) Schott. Araces. Taro.
From Honolulu, Hawaii. Tubers presented by R. A. Goff, through J. M. West-
gate, agronomist in charge, Hawaii Fxperiment Station. Received May 13,

1920.
‘“ Kuoho. 'This is one of the most largely grown upland taros in the vicinity of Hilo,
Hawaii. The buds, skin, and the flesh immediately beneath the skin are bright red.
The flesh is very acrid in the raw state, but this quality is destroyed in cooking and



APRIL 1 TO MAY 31, 1920, 9

the taro becomes mealy and of good flavor; the flesh is grayish when cooked. The
Kuoho taro, like other commercial varieties in Hawaii, is used mostly for making poi,
the great Hawaiian dish.”” (R. 1. Young.)

49825. Droscorea arata L. Dioscoreacee. Yam.

Grown with other unidentified vams under S. P. I. No. 45990 at the Plant-Intro-
duction Garden, Brooksville, Fla., since 1918, and numbered separately on
May 15, 1920, to facilitate distribution.

“A white-fleshed vam of excellent quality. It cooks perfectly white and when
mashed and beaten with milk is fully equal to the best white potato. Tested after
about four months in storage.”” (R. 1. Young.)

49826. (C'orLocasia =scULENTA (L) Schott. Araceewe. Taro.
Corim presented through Dr. David Griffiths by A. Miller, of the American Bulb
Co., Chicago, I1l., who obtained it from Japan. Received May 18, 1920.

“A taro which forms a multiple-headed nonacrid corm.” (R. 1. Young.)

49827. ANACARDIUM OCCIDENTALE L. Anacardiaces. Cashew.
From the city of Panama, Panama. Nuts presented by Sr. Ramon Arias-Feraud.
Received April 1, 1920.

“*The cashew has fruited successfully at Miami and Coconut Grove, Fla., and should
be more widely planted, both for its aromatic fruits, which can be used in a variety
of ways, and for its edible seed, known as cashew nut. It is a variable plant, but so
far as known, selected varicties have not yet been propagated vegetatively.”” (Pro-
ceedings of the American Pomological Society, 1915, p. 192.)

49828 to 49833. Sosa yax (L.) Piper. Iabacew. Soy bean.
(Glycine hispida Maxim.)
From Yokohama, Japan. Beans presented by Robert IFulton & Co. Received
April 2, 1920. Quoted notes by Mr. Fulton.
49828. ““ Kuro mame (black soy bean).”
49829. ¢ Kuro Teppo mame (round, middle-late, black soy bean).”
49830, ¢ Nukate mame(mniddle-late, white soy bean), seed larger than Wase mame.”’
49831. ‘‘Okutc mame (late white soy bean).”
49832. ““Shiro daizu (white soy bean).”
49833. “ Iase mame (summer bean), small seeded early white.”

49834. Sosa Max (L.) Piper. Fabacew. Soy bean.
(Glycine hispida Maxim.)
From Aizu Wakamatsu, Japan. Beans presented by Rev. Christopher Noss.
Received April 2, 1920.

“*Ogon daizu (golden soy bean).”” (Noss.)

The oil of the bean is used for frying, as a butter substitute, for lubricating, for water-
proofing clothes, for medicine, and in the manufacture of soap, candles, guncotton,
and artificial rubber. The residue after the oil has been extracted has been used for
cattle feed, but is now mixed with wheat flour for food purposes. The entire bean is
slightly roasted, pulverized, and mixed with flour to make light cakes and to give
flavor to boiled rice; it is cheaper and more nutritious than flour. (Adapted from
Parry, Travel Sketches, Japan Advertiser, January 25, 1920.)






